Gelatin is a biodegradable, biocompatible, non-toxic, non-carcinogenetic and natural polymeric derivative of proteins and peptides. In this article, we applied gelatin as an eco-friendly biosorbent assay for removal of the Cr(VI). The behavior and cogency of gelatin as a biosorbent for interaction with Cr(VI) in aqueous solution was presented. The excellent adsorption properties of gelatin and modified gelatin were confirmed by measuring the capacity of Cr(VI). The batch adsorption model was applied as a function of time, adsorbent dosage, and pH to examine biosorbent's activity. Biosorbents showed an excellent adsorption capacity at pH 3.0. The maximum adsorption capacities was found to be 62.50 and 43.86 mg/g of modified and raw gelatin for Cr(VI) ion respectively. The applicability of Freundlich and Langmuir adsorption models were investigated for Cr(VI)-biosorbent interaction. Equilibrium data followed Langmuir adsorption isotherm excellently.
